
 
  

 
 

 

SU NDAY LU NCH 

 

 
 
 

 
 

Two courses 36 | Three courses 42 
s e r v e d  w it h  h om e m ad e  r os e m ar y  f oc a cc i a 

 

ST A R TE R S 
 

Loch Duart salmon crudo, watermelon radish, 
pickled chili, XO sauce 

(F/Se/SD/Cr/S) 
 

Wild mushroom on toast, roasted garlic, hazelnut 
(G/D/E/SD/N)  

 

Twice baked, cheddar souffle, spinach, 
parmesan & truffle cream 

(V/C/D/E/SD/Mu) 
 

Truffle pudding, smoked onion  
(V/G/D/E/SD) 

 
 

MA I N S  

Roasted cauliflower, romesco sauce,  
gnocchi Parisienne (ve)  

(V/SD/D/G) 
 

Atlantic cod, pomme anna,  
tenderstem broccoli, Woodchester Valley velouté 

(F/D/SD/C/Cr) 
 

Roast Tamworth pork loin,  
roast potatoes, honey roast carrots & parsnips,  

Yorkshire pudding, cauliflower cheese, seasonal greens 
(D/G/F/SD/C) 

 

Roast Stokes Marsh Farm sirloin of beef,  
roast potatoes, honey roast carrots & parsnips,  

Yorkshire pudding, cauliflower cheese, seasonal greens 
(D/G/SD/C) 

 
 

 

DE SSE R T S 
 

Mango sorbet, lightly spiced pineapple, 
coconut & yoghurt, cashews  

(D/N/V) 
 

Bread & butter pudding, Amaretto custard  
(G/D/E/N/SD) 

 

Basque cheesecake, blackberries 
(E/D/V) 

 

Selection of British artisan cheese  
(V/D/SD)  

 
 

 

 

A discretionary 12.5% service charge will be added to the 
total of your bill  

 
 

 

(V) Vegetarian, (G) Contains gluten, (D) Contains dairy/milk, (N) Contains nuts, (P) Contains 

peanuts, (E) Contains egg, (F) Contains fish, (S) Contains soya, (Cr) Contains crustaceans, (M) 

Contains molluscs, (Mu) Contains mustard, (Se) Contains sesame seeds, (SD) Contains 

sulphur dioxide, (L) Contains lupin 


